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TOMATO TARTE TATIN

© Marieke Brugman

This is one of the most popular dishes ever created and much replicated by many students over the years. It relatively easy to make and allows the flavours of summer to linger. You can start a day ahead, by semi-drying the tomatoes.  You can also complete the tarte up to the point it is ready for cooking, cover it, refrigerate it and cook it the next day. 

Best served within 15 minutes of cooking, whilst it still warm with a lovely little le salad of rocket and slightly bitter greens or micro greens on the side.
It serves 10-12 people and works as a light luncheon dish as a dish as part of a buffet or as a picnic dish.

You will need a 28cm non-stick circular mould, 4cm deep, lined with a circle of "gladbake" paper to fit the bottom. A "le creuset" cast-iron skillet will work just as well as the mould known as “moules à manqué that has slightly sloping sides and is Teflon coated).
Preparation may be started several days ahead. The semi-dried tomatoes, the pastry and the caramelised onions can be finished a day or so ahead and kept in the refrigerator, separately wrapped with clingfilm.

15 large Roma tomatoes

2 teasp sumac ( a middle eastern berry, roasted and ground and available from specialty shops)

2 tsp maldon sea salt flakes

2 tsp freshly ground pepper

4 tsp sugar

4 red onions, very finely sliced

100ml virgin olive oil

200gm Mt Emu Creek "Romaney Fresca" sheep's milk cheese (substitute a creamy fetta or firm creamy goat's cheese)

20 Basil leaves

50 fresh French tarragon leaves (substitute chervil or flat leaf parsley)

For the pastry:

120gm plain flour

100gm finely cubed, unsalted butter

60gm thick sour cream.

Combine all these ingredient together and tip into the bowl of a food processor. Pulse briefly and only until the mixture becomes crumbly. As soon as the pastry masses into a ball around the blade, stop the machine. Gather the dough into a flat circular disk, cover and refrigerate at least 1 hour before rolling.

For the tomatoes:

Split the tomatoes lengthwise and place skin side down, in a single layer on a baking slide lined with "gladbake" paper. Evenly scatter the sumec, salt flakes, pepper and sugar over the cut surface. Place in a low (120°C) oven for about four hours, until the tomatoes have dried somewhat and have lightly caramelised. They should look like very plump apricots.

For the onions:

Combine finely sliced onions and olive oil in a large skillet over medium heat. 
Cook until well caramelised and much reduced in volume. 
Strain through a sieve and reserve the olive oil for your vinaigrette.

To assemble the tarte:

Place the tomatoes, flesh side down, into tight concentric circles in the base of the mould.

Finely shred the basil and scatter, with the tarragon leaves, over the tomatoes. Distribute the drained onions over the tomatoes. Slice the cheese finely and cover the onions.

Roll the pastry 2cms wider than the mould, on a lightly floured surface 
Place pastry on top of mould. Trim the edge with scissors and tuck into the sides of the mould so you form a "lip" around the tomatoes.

Return to the 'fridge at least 30 minutes before baking.

Bake in a 220°C oven for about 25 minutes until the pastry is golden and crisp. Invert tarte onto a large flat plate and serve within 30 minutes.
For the vinaigrette, combine the reserved oil from cooking the onions and add 1/5 the volume of a fine vinegar such as sherry or red wine. You may add a touch of Dijon mustard, certainly a touch of sea salt and plenty of freshly ground white pepper. 

Toss through greens that have been washed, and thoroughly dried in a salad spinner.
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